[ EBANESE CUISINE

Bushra by Buddha-Bar, meaning “good news” in Arabic,
proudly presents a menu that is a love letter to Lebanese
cuisine - from the mountains of the Bekaa Valley to the fishing

villages of the Mediterranean coast.

Lebanese cuisine is a celebration of life, family, hospitality,
and culinary traditions that highlight freshness, flavor, and
abundance. At Bushra by Buddha-Bar, we honor these
traditions while presenting them through a contemporary
lens. Our chefs craft dishes that respect ancestral recipes
while embracing modern techniques and presentations. The
result is a menu that feels both familiar and exciting,
comforting and adventurous.

aluoi aui g8

o ) 395 plab &516 madh) 1245 JL-1og) Jo Gpiss
syl (545 ] Wl Jauww JU o (U bl )
buwgin)! Al Wl Jolw Lo

aldillg d6Lrallg allallg 6uUL Jlaidl gd Sl auhol)
Jo G 9 .6499)1g ansiig djuail ju3 U &gabl
€2 .Bpolao &P Woidig aEll 04D pisi JL-bg
sloicl @o (JUuo Dl pe d@jlgindl Glangll ppins Bubi Wiab
205 pleb anlé dxiillg .dhaa)l pyadil cwlwiq OUuid!
.60la0)1 5g)q OIPI G Jjlgig aawig AWV

Brushro

LEBANESE CUISINE



6oy jlaldl
COLD MEZZE

TABBOULEH (G)

A mix of parsley, onions, tomatoes, lemon juice,
olive oil and dry mint. 49

FATTOUSH (G)

A mix of leaves and vegetables with sumac
vinaigrette, pomegranate molasses, fried bread,
and pomegranate seeds. 49

HALLOUMI FIG (D, N)

A mix of arugula, za’atar, and purslane topped with
grilled halloumi, fresh figs, pomegranate seeds, and
sunflower seeds, finished with a delicate honey
vinaigrette. 55

CRUNCHY WATERMELON (D, SS)

Watermelon, crisp cucumber and mint with
Bulgarian cheese, toasted sesame, olive oil and
lemon. 55

BALADIA (D, SS, N)

Rocca, lentils, beetroot, baladi cheese, pomegranate
seeds, black sesame seeds, and walnuts with lemon oil
dressing. 55

HUMMUS CLASSIC (SS, G)

Blended chickpeas with tahini, olive oil, fresh mint,
and lemon. 45

HUMMUS BUSHRA (SS, G)

Hummus topped with sun-dried tomatoes,
green capsicum, radish, za’atar, olive oil,
and sakura mix. 45

PESTO HUMMUS (G, SS, N)

Creamy delightful fusion of chickpeas, tahini,
aromatic basil pesto topped with flavorful
green olive oil. 55

GRILLED AUBERGINE (D)

Char-grilled eggplant topped with tomatoes,
green capsicum, spring onions, fresh mint, garlic
yogurt, and lemon dressing. 45
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COLD MEZZE

* SIGNATURE DISHES e
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LABNEH GARDEN (D, G, N, SS) (b @il
Labneh with za’atar bread, olives, and mint, topped yiepl 2joy 8Unoo (glioiq ggij Jicpl P go Gyl
with a za’atar—pistachio mix, pomegranate seeds, and JL A1 Jaldg JpPl ugd (Gluadllg
green chili. 55

ROASTED CAULIFLOWER (SS, N) u‘lgubo b_mj_o
Whole roasted cauliflower topped with hummus, anlo (ol oo (s Jols busys
tarator, sun-dried tomato purée, coriander oil, fresh OpjsIl j aaaanll pbloh)l gD (gbhll
za’atar, and pistachios. 65 .Glualig ojundl jicl
MJAWHARA (D, N, G) 6)}9go0
Bulgari cheese ball mixed with feta, pistachios, and 0Uoo (JLjg Guwus s djleb dus Jo Ols
basil, coated in pomegranate seeds and raisins, jpg GLULD)ED @b pads «wplg Jopl ugy
served with crackers and sakura mix. 49 Jjgsww
SHANKLISH (D) oulﬁ_u"”
A creamy blend of shanklish cheese, parsley, 9 eUe) (guigady JSLI! 4D o OIS jo
mint and tomato. 55 .pblb

~
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MUHAMMARA (N, G) 6j00.0
Sweet pepper and nut dip with tomato «qlaJ1 Jaldall Jgaeo (Olpwusol (o Wjo
paste, pomegranate molasses, olive oil and 9)g)l ¢ ((JgLPI wj pbloll jgaeo
rose water. 49 .JbPl Jwog
MOUTABAL CLASSIC (D, SS, G) w5 Jio
Char-grilled eggplant blended with yogurt and UL 2gjoo (JugpDng padll e (5quitn JLaish
tahini, seasoned with lemon, and garnished JLPl ugn (Pjog «Jeoully Juing diuahllg
with pomegranate seeds, sumac, olive oil, and J)gsWw njog Jgbpl Cujg Gloudlg
sakura mix. 45

CARAMELIZED MOUTABAL (D, G, N, SS) d.o Jﬁ.o.ll dnJJ G d.u.o
Moutabal with caramelized onions, char-grilled Jowl o paadll e (5quind] JaisWwl o Juio
eggplant, walnuts, fresh basil, olive oil, and mint. 50 .eleilg gghpl tuj 2jiadl goupl (jgadl . Jojsoll
WARAK ENAB (D) Qe §j9
Vine leaves stuffed with rice, tomatoes, onions, - Jodlpblabll ‘ilmf. 6quoD e (_Q]qu
and parsley, cooked with lemon, pomegranate Wijg JwPI gwd Jgoulb Ao (Yuigaddig
molasses, and olive oil. 45 .JgopI
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SOUPS

LENTIL SOUP (G)

A blend of cooked red lentils with onions, garlic, cumin,
and turmeric, served with toasted bread and lemon. 39

CHICKEN VERMICELLL SOUP (G, D)

Chicken and vermicelli soup with carrot, onion, garlic
and parsley, served with toasted bread and lemon. 49
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HOT MEZZE

HUMMUS WITH BEEF (SS, G, N)

Hummus topped with tender beef cubes, olive oil,
roasted pine nuts, and spring onions. 65

SAMBOUSEK (D, SS)

Crispy sambousek filled with minced meat and
caramelized onions. 49

CHEESE ROLLS (D, G, SS)

Crispy rolls filled with Akkawi and mozzarella, with
fresh za’atar. 45

SUJUK

Spicy Lebanese sausages, green chili, garlic,
tomatoes, lemon, and spices. 55

MAKANEK (G)

Lebanese sausages cooked with lemon juice,
pomegranate molasses, parsley, and spices, garnished
with crispy potato cubes and pea shoots. 55

BATATA HARRA (G)

Crispy potato cubes, garlic, chili paste, coriander,
paprika, and lemon wedges. 30
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HOT MEZZE
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FATTET BUSHRA (G, D)

Chickpeas and fried eggplant, cooked with garlic,
olive oil, pomegranate molasses, and cumin,
topped with arayes kebab, garlic yogurt, crispy
onions, and sumac. 79

FALAFEL TARTE (SS, G)

Crispy falafel tart with tarator, mint, cherry
tomatoes, radish, turnip and chilli pickles. 40

KAFTA BL TAHINI (SS, N)

Grilled kofta served with orange tahini,
pomegranate seeds, parsley, and pine nuts. 60

OCTOPUS PROVENCAL (M)

Poached octopus and cherry tomatoes cooked in a
lemon juice-coriander sauce and olive oil. 125
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KIBBEH (SS, G, N)

Crispy kibbeh filled with seasoned minced meat
and caramelised onions, with pine nuts and
pomegranate molasses. 55

CHICKEN LIVER

Chicken liver cooked with garlic, lemon,
pomegranate molasses, pomegranate seeds,
spices, and garnished with pea shoots. 55

RAS ASFOUR (D, N, G)

Tender beef cubes cooked with lemon,
pomegranate molasses, roasted pine nuts,
spring onions, and spices. 79

GRILLED HALLOUMI (D)

Grilled halloumi, tomatoes, arugula, olives, basil oil,
and pomegranate molasses. 55
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CHARCOAL GRILLS

SHISH TAWOUK (G, D)

Charcoal-grilled marinated chicken breast
cubes with garlic sauce and pickles. 89

VEAL SKEWERS (G)

Charcoal-grilled veal skewers with
pickles, biwaze salad, grilled tomato and
onion. 155

LEBANESE KAFTA (G)

Charcoal-grilled lamb kafta seasoned with
onion, parsley and spices, with pickles, biwaze
salad, grilled tomato and onion. 95

LAMB CHOPS (G)

Charcoal-grilled lamb chops with
pickles, biwaze salad, grilled tomato and
onion. 165

KABAB HALABI (G)

Charcoal-grilled spiced lamb kebab with
pickles, biwaze salad, grilled tomato and
onion, and fresh chillies. 95

ARAYES KAFTA (G)

Charcoal-grilled Lebanese bread filled with
seasoned minced lamb, onion, parsley and
aromatic spices, with pickles, biwaze salad,
grilled tomato and onion. 79

BONELESS GRILLED CHICKEN (D, G)

Charcoal-grilled marinated boneless chicken
with garlic sauce and pickles.

Half. 99 | Full. 145
Jols | canj
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CHARCOAL GRILLS

BUSHRA SIGNATURES
4 djrooll GubUI )

MIXED GRILL (G, D)

Charcoal-grilled shish tawouk, baby veal
cubes and Lebanese kafta, with biwaze salad,
pickles, grilled tomato and onion, and garlic
sauce. 145

BUTCHER'S GRILL (G, D)

Charcoal-grilled shish tawouk, baby veal cubes,
Lebanese kafta, Kabab Halabi and lamb chop, with
biwaze salad, pickles, grilled tomato and onion, and
garlic sauce. 215

ROYAL LEBANESE SEAFOOD PLATTER
WITH LOBSTER (SF, G, D, F, M)

Grilled sea bass, lobsters, jumbo shrimp, fried
calamari, octopus tentacles, and mussels, served
with pickles, biwaze salad, charred lemon halves,
and tartar sauce. 295

N

. [S & " U'lg[ ,-.I ”

Ja9ll pa) Gueso padll e 6q,um @Gggqlo b
Jwlg pblon)l G ulso)! gl ahlw eo &l diasq
Pl &nlng (M guirod]

lejl u‘lghho nl S oo

dias (Jaoll po) Guoeso pg.oJlL,J.c(_quuD(gqubduuu
OAn)! jlgwl dhduw eo gl dqu A oUs avuy
Pl &nlng (Juqidl Jnwlg pblal

ausloll éiliulll agpul SUgsiall Gib
25801 2o

SIS JUS (SHRD SIS «(5guD PGB

ob pads ol alg bq.l.bD.l]l Juolg) « 16D

@quuod! (jgoul] Wil jlguw! dbduw (&)l

JUj W1 dndng

A

anib gubl
SIDES

SAFFRON RICE (D) 35

FRIES (G) 30

CUCUMBER YOGURT (D)

Red onions, dill, cumin, and yogurt. 20
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DESSERTS
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LAYALI BUSHRA (D, N, G)

Layered mafroukeh with almonds, smidieh,

banana, and Ashta, topped with roasted almonds

and served with blossom water sugar syrup. 60

KNEFEH CROISSANT (D, N, G)

Buttery croissant filled with knefeh, finished
with Nutella sauce and crushed pistachios. 60

JABAL LEBNAN (N, D)

Fluffy white cotton candy served with Ashta
ice cream, pistachios, and Nutella sauce. 50

RAHA SENSATION (D, N, G)

Oreo crust filled with cream, topped with a
layer of Raha rose and pistachios. 65
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UMM ALL (D, G, N)

Crispy puff pastry soaked in delicately flavoured
milk, mixed with nuts, topped with cream and
cinnamon, then oven-baked. 55

HALAWET AL JEBEN (D, G, N)

Soft semolina cheese dough filled with Ashta,
garnished with pistachios and dried rose, served
with blossom water sugar syrup. 55

ASHTALIEH (D, N)

Mastik and blossom water—infused pudding,
served with Jallab syrup and pistachios. 45

LAZY CAKE (D, N, G)

Classic chocolate biscuit cake rolls, drizzled with
Nutella sauce. 50
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